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Abstract

This study was conducted to evaluate the effect of heat treatment (hot air) and Modified
Atmosphere Packaging (MAP) on antioxidant capacity of pomegranate arils. Pomegranate arils were
exposed to hot air treatment at three levels (room temperature. 45 and 55°C for 1h) and packaged

under passive MAP. Fruits were stored a 0-5 °C and 90% relative humidity (RH) for up to 15 days.
Samples were taken at 0. 5. 9. and 14 days of storage to measure quality parameters like (tota

antioxidant activity. total phenolics compounds, vitamin C and anthocyanins). The results showed that
arils under heat treatment 45°C had highest levels of total antioxidant activity. total phenolics

compounds and anthocyainns compare to other packages. Application of heat treatment was not
significantly effective in preventing loss of vitamin C as well.

Key words: heat treatment. pomegranate arils. antioxidant capacity



